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The audit took place in Chile from December 3 through 12. 2003 

An opening meeting was held on December 3. 2003, in Santiago. Chile. with the Central 
Competent Authorit! (CCA). At this meeting, the auditor confirmed the objective and 
scope of the audit. the auditor's itinerary, and requested additional information needed to 
complete the audit of Chile's meat inspection sjstem. 

The auditor mas accompanied during the entire audit by representati~ es from the CCA. 
Ser~ic ioAgricola y Ganadero (SAG), and/or representati~ es from the regional and local 
inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was an initial audit follow-up. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter establishments certified 
by the CCA as meeting the requirements to export meat products to the United States. 

In pursuit of the objective, the following sites were visited: one beef and one swine 
slaughter/processing establishment. 

3. PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCA officials 
to discuss oversight programs and practices. including enforcement activities. The second 
part involved on-site visits to two slaughter/processing establishments. 

Program effectiveness determinations of Chile's inspection system focused on five areas of 
risk: (1) sanitation controls. including the implementation and operation of Sanitation 
Standard Operating Procedures. (2) animal disease controls, (3) slaughter/processing 
controls. including the implementation and operation of HACCP programs and a testing 
program for generic E. coli, (4) residue controls, and ( 5 )  enforcement controls. including a 
testing program for Salmonella. Chile's inspection system was assessed by evaluating 
these five risk areas. 

During all on-site establishment visits, the auditor evaluated the nature, extent and degree 
to which findings impacted on food safety and public health. The auditor also assessed 
how inspection services are carried out by Chile and determined if establishment and 
inspection system controls w-ere in place to ensure the production of meat products that are 
safe. unadulterated and properly labeled. 

At the opening meeting. the audit=: explained that Chile's xea t  inspectien system v;?.~uld 
be audited against tmo standards: (1) FSIS regulatoq requirements and (2) any equivalence 
determinations made for Chile. FSIS requirements include. among other things, daily 
inspection in all certified establishments. month11 supervisory visits to certified 
establishments. humane handling and slaughter of animals, ante-mortem inspection of 
animals and post-mortem inspection of carcasses and parts. the handling and disposal of 
inedible and condemned materials. sanitation of facilities and equipment. residue testing. 



species verification. and requirements for HACCP. SSOP. and testing for generic E. coli 
and Salmonella. 

Equivalence determinations are those that have been made by FSIS for Chile under 
provisions of the Sanitarj 'Phjtosanitarq *Agreement. There has not been anj equikalence 
determinations granted for Chile. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations. in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductionIHACCP regulations. 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:ll~w~;.fsis.usda.ov/Regulations & PoliciesIForeien Audit Reports/index.asp 

The following deficiencies were identified during the initial audit of Chile's meat 
inspection system in June 2002: 

SANITATION CONTROLS (June 2002) 

Condensation was dripping onto uncovered product in all but one of the slaughter 
establishments. 
The level of light intensity at inspection sites was inadequate in all slaughter 
establishments. 
Fecal material andlor grease were observed on carcasses, cuts of meat and conveyor 
belts in several establishments resulting in contamination of product. 
Excessive hair and bile contamination was observed in several swine slaughter 
establishments. 
SSOPs were not fully implemented in establishments. 
Pre-operational sanitation was inadequate in the one establishment where it was 
observed. 
Operational sanitation was not addressed in at least one establishment. 

Most of the sanitation concerns found during the on-site visits to the establishments were 
not addressed by inspection personnel and Lvere not corrected by the establishments. 

SLALGHTERIPROCESSPJG CONTROLS (June 2002) 

The team verified that slaughter/processing controls were effectivelj implemented. except 
for the following deficiencies: 



The H.4CCP plans in slaughter establishments did not incorporate adequate 
correcti~ e action and L erification requirements. 
Bovine slaughter establishments had not implemented HACCP programs. 
Deviations of critical limits \\ere obsemed in records and a corrective action 
was on14 taken on the sampled product and not for all product represented bq the 
sample. 
The procedures mere not clearly defined for control of the disposition of product 
that does not meet export requirements. 
There was no testing for generic E. coli in slaughter establishments. 
Microbial testing results were not used as an effective sanitation indicator. 
There uere no guidelines for corrective action when meat products were not in 
compliance with microbial standards. 
There was no statistical analysis of results of microbial testing. 
There was no national program to control the use of food additives. 
There was no process for analyzing the purity of food additives. 
The requirements for control of non-food compounds (cleaninglsanitizing 
compounds and pesticides) in slaughter and processing estabi ishents  were nor 
clearly defined. 
The microbial sampling plans for each type of product being produced w-ere not 
identified. 

Most of the slaughter/processing concerns found during the on-site visits to the 
establishments were not addressed by inspection personnel and were not corrected by the 
establishments. 

ANIMAL DISEASE CONTROLS (June 2002) 

The team verified the implementation of equivalent animal disease controls. No animals 
from outside of Chile will be slaughtered for use in products to be exported to the United 
States. Prior to shipment; fresh. frozen, raw, and cooked products will comply with 
USDA's Animal and Plant Health Inspection Service's (APHIS) restrictions and 
requirements. 

RESIDUE CONTROLS (June 2002) 

The team verified the implementation of equivalent residue controls. Chile's residue 
sampling plan for meat had been implemented. Residue violations were adequately 
addressed and farm operations function properly. Overall, Chile's national residue 
control program was effectively implemented, except for the following: 

The analytical methodology used for prohibited compounds was inadequate. 
The ! h i t  of detection levels for prohibited cornpoi-mds were higher than the limit 
of detection levels U.S. laboratories are able to reach. 
There appeared to be very little testing of suspect animals. 
The objectives of the residue sampling plan were not clearlq defined. 
Criteria for adding to or removing compounds from the residue testing program 
were not clearly defined. 



The process for re-assessing the residue plan uas  not defined. 
The '.one-month" time frame allotted for completing analysis of samples often mas 
not met. 
Organizational charts were not a\ ailable for man) of the laboratories. 
Some instruments used for conducting residue analyses had not been operational 
for several months. As a result. required anal! ses were not performed. 
The laboratories did not always use the official analytical anal) ses methods. 
Regulator) follou-up on violative findings was inconsistent. 

ENFORCEMENT CONTROLS (June 20021 

The team verified that the enforcement controls were effectively implemented. except for 
the following deficiencies: 

Salmonelln and E. coli performance standards were not the same as U.S. requirements 
and did not target the same pathogens. 
There was no adequate control of fecal contamination on carcasses. 
There was no system in place to denature inedible product that was being 
transported to a rendering plant (rendering facility not on same premises as 
slaughter establishment). 
In one beef slaughter and two pork slaughter establishments there w-as no system to 
clearly differentiate edible product from inedible product. 
There was no clearly defined enforcement program for preventing product 
contamination from grease, hair. bile or fecal material in all slaughter establishments 
visited. 
No enforcement action was taken when serious fecal contamination of carcasses was 
observed in one slaughter establishment. 
The procedures for controlling the disposition of product that does not meet export 
requirements were not clearly defined. 
The enforcement program was not effectively implemented to correct process 
deviations and ensure food safety at the slaughter establishment level. 

6.1 Government Oversight 

The control of Chile's meat inspection service is under the jurisdiction of the Agriculture 
and Livestock Service, which specifically supervises the slaughter and inspection of meat 
products. The Agriculture and Livestock Service grants sanitary certificates that certify the 
animals, animal-origin products and by-products exports. Regional offices provide 
oversight of inspection in the regions with supervisors providing guidance for inspection 
activities. 

6.1.1 CCA Control Systems 

The organizational structure and the staffing in both establishments appeared to be 
adequate. 



6.1.2 Cltimate Control and Supemision 

The hlinistrq of Agriculture did not have a full legal control and supen,ision in one of the 
tu-o establishments visited. 

6.I .3 Assignment of Competent. Qualified Inspectors 

At the establishment level. the official veterinarians and the auxiliarq inspectors appeared 
to be adequately trained. except in the pork slaughter establishment in Rosario, where the 
Ministry of Health delegated establishment employees for post-mortem inspection activitj. 

6.1.4 Authority and Responsibility to Enforce the Laws 

In one establishment. the light at the inspection areas was not sufficient. This was a repeat 
finding. FSIS requires 50 foot-candles of shadow-free light at inspection surfaces. The 
SAG officials ordered light meters to enforce this requirement. 

6.1.5 Adequate Administrative and Technical Support 

The Ministry of Agriculture has the ability to support a third-party audit. 

6.2 Headquarters Audit 

The auditor did not conduct a review of inspection system documents at SAG headquarters 
or regional offices. The records review was performed in the inspection offices at the 
audited establishments. It focused primarily on food safety hazards and included the 
following: 

Internal review reports. 
Supervisory visits to establishments that ask for certification to export to the United 
States. 
Training records for inspectors and laboratory personnel. 
New laws and implementation documents such as regulations, notices. directives 
and guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation, slaughter and processing inspection procedures and standards. 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis. etc.. and of inedible and condemned materials. 

6.3.1 Audit of Regional and Local Inspection Sites 

Inspection offices in the pork and beef slaughter establishments were visited. The 
Salmonellu testing results were evaluated according to the Chilean requirements. 



7. E STA4BLISH41ENT ACDITS 

The FSIS auditor \kited a total of two slaughter establishments. Chile has not been 
approved for the export of meat products to the U.S. Therefore. neither of the 
establishments could ha\ e been delisted. 

Specific deficiencies are noted in the attached individual establishment review forms. 

8. RESIDUE AND MICROBIOLOGY LABORATORY ACDITS 

There was no visit to the residue or microbiology laboratories during this audit. 

9. SANITATION CONTROLS 

As stated earlier. the FSIS auditor focused on five areas of risk to assess Chile's meat 
inspection system. The first of these risk areas that the FSIS auditor reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below. Chile's 
inspection system had controls in place for SSOP programs. all aspects of facility and 
equipment sanitation. the prevention of actual or potential instances of product cross- 
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition. and except as noted below. Chile's inspection system had controls in place for 
water potability records, chlorination procedures. back-siphonage prevention, separation of 
operations. temperature control, work space, ventilation. ante-mortem facilities. welfare 
facilities. and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the United States domestic 
inspection program. The SSOPs in the two establishments were found to meet the basic 
FSIS regulatory requirements, with the following deficiencies noted in regard to 
implementation requirements: 

In one establishment. pre-operational sanitation inspection was not properly 
performed in the de-boning room. Grease. fat. and pieces of meat were observed on 
product-contact areas (conveyor belts, boning tables). The inspection service had 
not finished its review when the establishment started its operation (9 CFR 41 6.13 
(a>>. 

In one establishment. it was observed during pre-operational sanitation inspection 
that the cleaning crew was setting their buckets with cleaning liquid chemicals on 
the floor and then. n-ithout sanitizing. putting them on the product-contact areas (9 
CFR 416.15). 



Horn removing equipment Mas not properl? sanitized (on14 once. at the end of the 
shift) in one establishment (9 CFR 4 16.13). 

In one establishment. the bung operating emploqee contaminated the rectal ca\ it\ 
with a knife that was not properly sanitized (9 CFR 416.13). 

9.2 Sanitation 

The following deficiencies were noted: 

0 In one establishment. an open door u-as observed in the box storage room (9 CFR 
416.2 (b)). 

In one establishment, there was insufficient light intensity at the establishment's re- 
inspection tables (9 CFR 416.2 (c)). 

In one estahlish-rent. inadequate drainage was observed in the suspect per! at the 
ante-mortem inspection area (9 CFR 416.2 (e)(f)). 

In one establishment. several deep cuts were observed on the product-contact 
surface of the conveyor belt. and establishment employees did not properly clean 
their aprons in the de-boning room (9 CFR 416.3). 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, humane handling 
and humane slaughter, control over condemned and restricted product, and procedures for 
sanitary handling of returned and reconditioned product. The auditor determined that 
Chile's inspection system had adequate controls in place. KO deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit in June 2002. 

1 1. SLAUGHTERJPROCESSING COKTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the follou-ing areas: ante-mortem inspection procedures; 
ante-mortem disposition; post-mortem inspection procedures; post-mortem disposition: 
ingredients identification; control of restricted ingredients; formulations; processing 
schedules; equipment and records; and processing controls of cured. dried, and cooked 
products. 

The controls also include the implementation of HACCP systems in all establishments and 
implementation of a generic E. coli testing program in slaughter establishments. 



1 1 .1  Humane Handling and Slaughter 

No deficiencies Lvere noted. 

1 1.2 HA4CCP Implementation 

All establishments approved to export meat products to the United States are required to 
hale developed and adequately implemented a HACCP program. Each of these programs 
uas  evaluated according to the criteria employed in the Cnited States' domestic inspection 
program. 

The HACCP programs were reviewed during the on-site audits of the two slaughter 
establishments. One establishment had adequately implemented the HACCP requirements. 

In one establishment: the HACCP program did not include all requirements for 
corrective action for deviations of critical limits (9 CFR 417.3 (a)(b)(c)). 

No verification (direct observation) of the monitoring of critical limits was 
performed in the company's HACCP program. Additionally, critical limits were 
not checked before the product was shipped (pre-shipment review. 9 CFR 4 17.4). 

1 1.3 Testing for Generic E. coli 

Chile has adopted the European Union (EU) regulatory requirements for generic E, coli 
testing, which was found to be equivalent by the FSIS. Chile was basing the number of 
micro HACCP tests on time (five samples every fifth day). 

Testing for generic E. coli was properly conducted in both slaughter establishments using 
EU criteria (sampling locations on carcasses were in four sites, not three like the FSIS 
method). 

1 1.4 Testing for Listeria monocytogenes 

Establishments audited were not producing ready-to-eat products for export to the United 
States; therefore, no testing for Listeria was performed. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was residue controls. These 
controls were audited at the establishment level and no deficiencies were noted. 

Chile's Kational Residue Testing Plan for 2003 was being followed and was on schedule. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was enforcement controls. 
These controls include the enforcement of inspection requirements and the testing program 
for Salmonella. 



13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter processing establishments. 

13.2 Testing for Salmonella 

Chile has adopted the EL requirements for testing for Salmonella. which were found to be 
equivalent by FSIS. 

Testing for Salmonella was properly conducted in both slaughter establishments. 

13.3 Species Verification 

Species verification was not being conducted in these slaughter establishments. 

13.4 Monthly Reviews 

In all establishments visited, monthly supemisory reviews were being performed and 
documented as required. 

13.5 Inspection System Controls 

The CCA did not have controls in place for ante-mortem and post-mortem inspection 
procedures and dispositions in one establishment. 

In one establishment, inedible product was not properly denatured (9 CFR 325). 

In one establishment, plastic containers used for edible and inedible product were 
mixed together in the de-boning room (9 CFR 416.3(c)). 

In one establishment, the edible and inedible plastic containers were not properly 
identified and used in the slaughter room and the offal processing room (9 CFR 
416.4(c)). 

In one establishment. the suspect pen in the ante-mortem inspection area had no 
provision for drinking water and insufficient lighting (9 CFR 3 13.2 ( e )  307.2 (b)). 

In one establishment. ante-mortem inspection of mol-ing animals was performed 
only from one side. 

In one establishment. after the bleeding operation, the knife was not sanitized 
between carcasses by the establishment employee (9 CFR 4 16.4 (a)). 

Establishment employees were designated bj- veterinarians from the Ministry of 
Health to perform head inspection. This post-mortem inspection procedure was not 
performed properly. 

Chile will on14 export product from animals raised in their own country 



Lastl?. adequate controls uere found to be in place for securit? items. shipment securit?. 
and products entering the establishments from outside sources. 

14. CLOSIYG MEETING 

A closing meeting mas held on December 11, 2003. in Santiago, Chile. u-ith the CCA. At 
this meeting. the primary findings and conclusions from the audit uere presented b j  the 
auditor. 

The CCA understood and accepted the findings. 
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Foreign Establishment Audi t  Checklist 

Place an X i n  the Audrt R e s u l t s  b l o c k  t o  i n d ~ c a t enonco rnp l~ancewrth r e q u ~ r e m e n t s  Use  0 l f  n o t  applrcable 

Part A - Sanltabon Standard Opwat~ng  Rocedures (SSOP) Part D - G n t n u e d  UI-T-Basc Requrernents 1 R S ~ I ~ S  Econorn~:Sampling RSUI~S  

7 Wr~t ten  SSOP I 1 33 Sched~Ie3 Sample I 

6 Records docurnentng ~mplementat~on 1 1 34 Speces Testing 0 

9 Slgned and dated SS3P by ar slte or overall a~ thor l ty  I 1 35 Residue 

Sanitation Standard Operafmg Procedures (SSOP) 
Ong&g Requirements ~ p ~ ~ E ~ ~ e q u i r e r n e n t s-

11 Ma~ntenanceand evaluation of the effecbveness of SSOP s 1 1 37 import 
-

12 Correctwe actlon when the SSOPs have faied to prevent dlrect 
36 Estabshmenl Grovlds and P a t  Control 

n ~ d u c tcontarntnatlcn or aduKeratlon 1 x 1 
13 Daly rcords  document itern 10 11 and 12 above 1 39 Establ~shnent Construct~onfMa~ntenance 1 

40 L~gh t  I X 
Point (HACCP) Systems - Basic Requirements I41 Ventllatlon 

14 Deveioped a d  mplemented a wnt tm HACCP plan I --~7 

1 5  Cordents of the HACCP list the f a d  safety haards 42 Plurnb~ngand Sewage 

I Ia l t l cd  contra pants crlt~cal ilmits ~ o c e d u e s  wrrecbve adlons 

I16 Records docurnent~ng lmpkmentatlon and rnonltonng of the 43 Water Supply 

HACCP plan I 
I44 Dressma R m m ~ l L a ~ t o r l e ~  

17 The HACCP plan 1s sgned and dated by the respons~ble 
establishment ~ndivdual. 45 Equipment and Utensils 

Hazard Analysis and Critical Control Point d(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 
-

18. Monitoring of HACCP plan. 

1
47. Ernolovee Hvaiene !, , , u  

19 Venficabon and vaidatlon of HACCP plan 
48 Conaemned Product Control X 

20 Correctwe actton wrlttm ~n HACCP plan X' 

21 Remsessed adequacy of the HACCP plan Part F - Inspection Requirements 
I 

22 Records docummt~ng fhe written YACCP plan rmnltorlm of the I 49 Government Stafflng 
cr l t~calcontiol pxnts d&es m d  tmes d spec~iic evert ocfflrrerces 

Part C -Economic 1 Vholesomeness I 
23 Labellng - Roouct Standards 

II O 51 Enforcerrent x 
t-
24 Labdlng - N 3  We~ghts 

- 0 
25 General Labellng I0 

52 Humane kandlmg 

26 Fln Prcd Standards Boneless (DefedslAQLIDak SkinsNoisture) 
I 0 53 Anlrnal ldent~ficat~on 

I 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r m  Inspct lon  x 

- I 
27 Written Procedures 

Part G - Other Regulatory Oveisig h t  Requirements 
29 Records 



Chile Ex.6546 !1-C1?-1;13 

10. Preoperariona! smita~ion i r  zs not ?roper!\ performed in the dc-boning room. Grease. fat: and pieces oimzat uere observed 
on the product contact arsas jconi.eyor beits: boning tables). Inspection service had not finished its checking, while in the mean 
time establishment started its npera~ion. These deficient procedures were discussed \vi~h the establishrnmt officiais and the 
inspection sen3ce. Both promised to correct these deficiencies. 

12 It was obsen ed durlng the preoperational sanitation that the cleanulg creu mas settmg their buckets u ~ t h  cleanmg l iqu~d 
chemicals on the floor and then wlthout sanitmng them on the product contact area This deficient? 71as corrected for the 
moment b> the esrabhshment but it \$as obsenred again during the follow mg b i d  

19 5 1 I io  verification (duect obser\aLion) of the monltormg of critical limits \\as performed m the company's HACCP 
program Additionall!,, cr~tical lmlts M ere not checked before the product u as shipped (pre-shipment r e ~ i e u )  The 
establishment promised to correct these deficiencies 

20'51. The estabhshrnent's K4CCP progam did not include all requirements for corrective action for CCPs This deficiency 
uras discussed with the establishment management that promised to correct it 

38. Door was observed to be open :o the box storage room. This deficiency u a s  immediately corrected by the establishment 
management. 

401'51. There was no sufficient illumination at the establishment's re-inspection tables. This deficiency was scheduled for 
correction by the establishment officials. 

43'5 1 .  No proper drainage was observed in the suspect pen at the ante-mortem inspection. This deficiency was scheduled for 
the corrective action by the establishment officials 

45 Several deep cuts were observed on the conveyor belt and the establishment employees did not properly cleaned thelr 
aprons in the de-boning room area. 

48 Inedible product was not properi? denatured in the outside premises 

48/51, Plastic containers used for edible and inedible product were mixed together in the de-boning room. This deficiency was 
corrected by the establishment officials. 

54 51 Ante-mortem inspection of  movmg anlrnals was performed only from the one side 

55 After bleedmg operation, the Anlfe uas  not sanitized b e h e e n  carcasses b\ the establishment employee The operator 
changed his procedure after mstrucred b> the IIC. 

55. Establishment employees were designated by Veterinarians from Ministry of Health to perform head inspection. This 
post-mortem inspection procedure was not performed properly. 
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Foreign Establishment Audit Checklist 

5 'qAk.lE OF h1J3TC;?;S, 

I Dr.Oto Ciban 

Place a n  X In the A u d i t  Resu i ts  b lock  t o  i n d ~ c a t en o n c o m p l ~ a n c ewrth r e q u ~ r e m e n t s  Use 0 ~f no r  app l~cab le  

Part A - ~ a n l t a b o nStandard Operatmg Procedures ( ~ S O P )  AW,I Part D - Contnued 
1 ?"=

Basic Requrements -& Sampling 
-

R ~ S Us E c o n o m ~ :  r i S L  S 

-- _ L 
7 LZ'r~tten SSOP 33 Scheduled Sanole 

8 iiecords documentng irnp1emen:ation 34 Speces Test~ng 

9 Sgned and dded SSOP oy n -s i t e  or overall author~ty 35 Res~due 
-- I --

Sanitation Standard Operabng Procedures (SSOP) 
Part E -Other Requrements 

-- O n e g  Requirements 
10, lmplernentat~on of SSOP's, ~ncludng nonitorlns of ~rnplementation. X 1 36. Export 

11. Ma~ntenanceand evaluation of the effectiveness of SSOP's. ! 1 37. import 

12. Corrective action when the SSOPs have faied to prevent d~rect 
I 

pmduct cortarninaticn or adukerat~on. 38, E s t a b l i m e n l  Gromds and P s t  ControlI 

13 Daly records document t e n  10 11 and 12 above I 39 Establ~shmentConstruct~onIMaintenance 1 

- v

Part B - Hazard Analysis and Cntical Control  I 

Point (HACCP) Systems- Basic Requirements I 
41 Ventdat~on 

14 Developed a d  ~mplemented a wnttm HACCP plan 1 
15 Cortents of the HACCP list the fcod safety hazards 42 Plurnb~ng and Sewage I 

o l t l cd  con'm pants crltlcal limits p o c e d ~ e s  mrrecbve ad~ons  

16 Records document~ng ~ ~ p k - n e n t a t i o n  and rnonltonng of the 43 Water Supply 
HACCP plan I I 

44 Dressmg RmmsILa~atones I 
17 The HACCP plan is sgned and dated oy the r e s p m s ~ b ~ e  --

establ~shmentindwdual I 
45 Equ~pment and Utens~ls I 

Hazard Analysis and  Critical Control Point 
I

(HACCP) Systems - Ongoing Requirements 46 San~tary Operat~ons 

18 Monlbnng of HACCP plan 1 
47 Employee Hygiene I 

19 Venf~caDon and vaidaton of HACCP plan I 

I 48 Conoemned Product Control >: 
I 

20 Co rec t~veaction written In HACCP plan I 
21 Ressessed  adequacy of the YACCP ~ I a n  Part F - Inspection Requirements 

I 3I 
22 Reco rk  docurnmt~ng the w r ~ t k n  HACCP plan rnsnitor~rg of the I 49 Government Staff~ng 

crlt~calcontrol p in ts  dates m d  trnes d s p c ~ f ~ cevent ocwrreEes 

Part C -Economic l ~ o l e s o m e n e s s  I 50 Dally lnspect~cn Coverage 

I23 ,abeIing - Product Standards I 
O 

-- -- 51 Enforcement 
I x'24 Labeilig - Net heights 0 -.-

25 General Labeling 0 52 Humane Handlmg I 

-

26 Fin Prod S:andards'Borelss (Defe5s/AQU?ak Skmshlo~sture) 53 An~mal Identif~cat~on 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  InsFection 

27 Wniten Proceoures 55 Post M o r t m  l n s p c t ~ o n  
- .-

28 Sample Colsct~on/AnaI)s s 1 
Part G - Other Regulatory Oversight Requirements 

29 Retoms 

0

Salmonella Performance Standards - B a s ~ cRequirements 

56 E u r o ~ a rCornrnui~ty Drect~ves 



10 51 Eors rzmoi-iiig equipment w a s  not properl!. sanitized (onlj. once. ar the 2nd of he shifi'). This &ficienc\~ ,ii.as 
scheduled for con-ective actlon b? the inspection service. 

10 5 1 Bung operating emplo? ee coniaminared the reed caJ it) n~ t hAnife M hich n as not proper:! sanmzeci 

45 5 1 Edible and rnedible p h s r ~ c  containers mere not proper11 ident~fied and used in some cases m the slaughter room an3 
the offal processmg room The establishment emplo) ee promlsed to correct this deficlenc! 

54 5 1 Suspect pen at the ante-mortem mspection. dld not have proper mstallat~on o f  d r ~ n k m g  \later and suffic~ent light 
This dclic~enc) u as scheduled for correction b> the establishment malntenarlce supenrisor, 



- - - - -  

GOT ER\31EST OF CHILE 
-4:nculnlre S2171ce 

Santiago. April 16.2003 " 3986 

Doctor Karen Stuck 
-4cting Deputy &4ssistant L4drnlnlstrator 
Office of International Affairs 
Food Safety and Inspection S e n  ice 
U S. Department of _4gnculture 
1400 Independence A4~7e. 
\?lashington. D C ,20250 

Dear Doctor Stuck: 

In refercncc to the i-esiilts of ilie audit conducred by "ur. Urban in December 01 I V V 3 ,  I am 
pleased to attach the analysis and convnents of the said report, along with the measures 
adopted in order to solve the problems found in the audit. This ~vay ,  13 e n 111 be prepared 
for the next visit scheduled for )our summer season (June or July 2004). 

In addition, for your convenience, these documents are being translated and u-ill be sent to 
you soon. 

Sincerely, 

HERNAY ROJAS OLAVARRL4 
Veterinalian (Signed) 

Chief of the Department of IZnimal Protection 

Seal stamped reading: "Chief - (other words illegible) 

c:c
-
- Llrs. Christine Sloop 
- Llr. Eduardo Santos 

O\-P/CP,~ICTGblALM (four initials) 
26032004 

Handtvritten: IES 348 
BJV 5/25'04 



Courtesy Translation 
Santiago, 

Dr. Karen Stuck 
Acting Deputy Assistant Administrator 
Office of International Affairs 
Food Safety and Inspection Service 
U.S. Department of Agricuiture 
1400 Independence Ave. 
Washington, D.C., 20250 

Dear Dr Stuck: 

In relation to the results of the audit made by Dr. Urban on December 2003, I'm glad to 
enclose you the analysis and comments about the report, with the measures we have taken 
to correct all the deficiencies found ay the audit. With them we will be prepared for the next 
visit that it will be in your next summer (June or July, 2004). 

I also inform you that these documents we are sending you, they are now being translated 
and they will be sent in the next days, for a better comprehension 

Sincerely yours 



-4KS\ITERTO THE FINL4LDRAFT OF THEAUDIT ON THE RED 
hlEATS INSPECTIOX S\-STEYI OF CHILE. 

COSDLCTED EDECEhlBER OF 2003 

Agriculture Senrice 
Ministry of Agi-iculhrre of Chile. 



Ansn ers to the observations found: 

6.1.2.Control and supen-ision. 

On December 15, 2003 ~t15as implemented in the Slxth Reslon the i7eterinanan 
inspection delesatlon at the export facillt~es from the Llimstr~ of Health to the himistry of 
A-mculture: therefore, begilxling on that date, the supen lslon and control In all export 
faclhtles are the responsibility of the S 4 G  (Senlcio A4glcola y Ganadero). (Annex No 1) 

6.1.3. Assigm~ent of qualified and competent inspectors. 

Once the SAG took control of the inspection at the export facilities, the SAG decided to 
hire tile professionai and tecimicai personnei, duly trained and experienced, to perfonn the 
inspection tasks. These functionaries are hired under contract and paid by the Official 
Sen-ice. 

6.1.4 Authority and responsibility for the verification of the regulations. 

The SAG provided the equipment to control and verify the light intensity in the inspection 
areas. (Annex No 2) 

9.1 SSOP 

Once the delegation of the inspection from the Ministry of Health to the SAG is 
implemented, the official teams at the facilities shall follow the "_Manual for Inspection 
and Certification of Meats for Export Procedures" in which it is explicitly indicated the 
procedure for the pre-operational cleanliness and the utilization of a written authorization 
for the beginning of the processes of sacrifice and cutting up, 

The application of the formats of said manual was reiterated through the Circular No 219 
of April 23, 2004. In that Circular it is pointed out that the inspection teams shall instruct 
the facility personnel to iniprol-e and go deeper in tl~elr oivn controls of the procedures and 
the results of the pre-operational cleanlmess. ( h l e x  3) 

Through faxes No 319 and 420 of klarch 16, 2004. the ~nspectlon teams IT ere notlfied that 
the obsen atlon of the application of mcorrect practices zn the processes of e i  meration 
and dehorning, ought to be notified to the companies as a non-conform~ty and the 
inspection teams ouzht to i erify the appllcatlon of correctir e measures and report the 
closing uf these non-confom~ltles (Annex 4) 



ereThrough the faxes N" 119 and 110 abox e mentioned. the Reslonal A 4 d ~ l ~ i n l ~ t r a t l o ~ l ~  
notlfied about the spec~fic obsen atlons on the facllltles audlted, and the2 11ere requested 
to mfolm of the co~~ect ions  made on the obsen atlolls pomted dur-~n,o the lslt and 111 the 
report \Ye attach a copy of the report of 111e correction of non-confornllt~es detected 

11.2 Implementation of the I-IXCCP 

Though Circular No 2 19, the SAG lnstmcted the official mspection teams at each facll~t) 
and the reglonal supen-lsors that, in the documentation of the critical polnts of contact, 
\\hen reporting the con-ectlve measures. the follon-ing pomts must to be ~ncluded. 

a.-The identification of the cause of deviation. 

b.- The c c ~ ~ e c t i o n  action implemented in order to control the critical point of contro! 

c - The measures established to prevent the de\-iation from occurring again 

d.-The measures taken in order to prevent that an altered product or one that is hazardous 
to the health, caused by the deviation from the critical point, be comn~ercialized. 

Ln addition, the official inspection team was instructed to verify the compliance m it11 these 
four principles by the products before their delivery. 

Kotwithstanding that the permanent supenision of the teams of Assurance of the company 
quality and the verification of the monitoring of the critical points of control. is considered 
among the activities of the SAG, the official inspectlon teams \?-ere instructed to establish 
a stamp and signature on the data sheets of the company for their monitoring. 

Through Circular r\Jo 219, the official inspection teams were instructed to infom~ the 
companies that for each deli1 ery of products they must present a chechng list with the 
results of the monitoring of the critical points of control for the purpose of verifyins that 
the products to be shipped lm-e been manufactured in controlled conditions of 
innocuousness. (Amex 3) 

13.5 Lnspection Procedures. 

Once the lnspect~on teams at the VI Regon have been ~mplernented, the Department of 
A4nlmalProduction of the S-4G has de\ eloped audlts In the facllitles for the purpose of 
detem-mnmg the correct apphcatlon of,hte-mortem and Post-mortem procedures and 
methodologies, nhich are only perfomled bj. offic~ai personnei. 

_%t the export facllitles of the S n t h  Rezlon, the inspectlon and certlficatlon 1s currentl] 
under the responslbllit~ of the SL%G (Documents and a r?port on the 1'1 Region are 
artachzd I ( ,hnex 1) 



Tlu-oush the Cmular  S^719 ;t 1s as reiterated to the Re,vlonal 4dlnlnlstratlo1ls that lhe 
\ enficatlon of the con-ect procedures of ante-mortern and post-mortem ~nspec t~on  must be 
included n~ t h mthe supen lslon dutles (-Annex 3) 

Though  the Fax IiO638 of -+I-11 23.  1063.~t mas requested to the Reglonal 
i4d~illn~strat~onsto ex aluate the 11,uht ~ntsnslty 011 the mpectlon sltes In compliance n lth 
the FSIS (50 Foot-Candles) requirements IAmex 2 )  

Equipment to measure the light Intensity has been made a1 allable to the Regional 
Supen-isors for them to include the A-erification of the hght intensity on the ~nspectlon 
sltes ~vlthin their monthly supen ision routine. 

Santiago. Chile, April 26, 2003 





Seal starrlpcd reading: "Tntional AAd~~~inlstration -2 (illegible) 2004 - Re%.Yo36937" 

Government of Chile 
Agriculture Ssn-ice 

Sixth Region 

Letter: 2083 
.ANT. : Kone 
Subject: Report on implen~entation as indicated 

Rancazua, December 29. 2003 

From: MR. PATRICIO E. ESTRADA LXBE 
REGIOhhh4L DIRECTOR S.A.G.\TI REGION 

To: MR. HERIVAN ROJAS 0. 
CHEF OF THE DEPARTMENT OF ANIMAL PROTECT103 

Please find attached the Report No2071, that notifies of the implementation of the 
conventions of delegation and technical-administrative structure for the animal 
exportation. 

It shows the current staff at each plant, the distribution of the Slaughterhouses lvith their 
Administrative offices by sector and the professional in support of the Regional 
supenision team. 

PATRICIO E. ESTRADA L'RIBE 
Agricultural Engineer (Signed) 

Director S A G .  17Region 
Seal stamped reading: (illegible) 

PEEL,h a .  
Sent to: 
General Secretary S.A.G 
En\ ~ronmtmtdl Health Director. Rancarca 
nlr. Serem~ of A4-giculture 
Referred. 
Off. Of Palles 

Seal stamped readin?: (illeg~ble? 



SA4G\? R ~ O I ZReglorla1 A4d~~mlstrat lon.  CUSTas -?SO.Rancagua 
Telephone 21 1109 Fax 213S03. E-mall patrlclo estrada gsag gob el 

ORD.:
2071 
A%YT.:None 
Subject: Report on the ixnplementatio~l of conventions 

of delegation and the technical-administrative 
snucture for the exportation of animals. 

Rancagua, December 23; 2003 

From: Mr. PATRICIO E S T R O A  LXIBE 
ERECTOR S.A.G. VI P.EGIOY 

To: THECHIEFS OF THE S.A.G. OFFICES V1REGION 
S.A.G.REGIONAL AGENTS VI REGION 

In reference to the Inspection and certification of meat products for export ongmated in 
the processing plants m the VI reglon, currently subject to the Cons-ention of Delegation of the 
FTeterlnaryInspection with the O'Hlggms Health Senice, I hereby notif~7 you that. 

1. The follov+.ing is the cun-ent roster by plant: 

PROCESSING PLANT LO MIR&ND.4 LTDA. (06-021 PROCESSKG PLANT: ROSARIO LTD.4 (06-08) 
PORK ME.4T PORK ME.4T 
Las: name Moiher's Name Pos~tion L2st name Mother'sMaiden Yame Posirion 

h'ia~den Name S a m e  
CiBELLOS REYES Alejandra Technician ACE\'EDO CHAhlORRO Pahicia \'etennarian 
ESPh-OZA LUCERO Chnstlan Technician BAEZ ESPIXOZA C ~ i s t ~ a n  Technician 
LOPEZ SAL.4ZAR Marlene Technician C.4NDI.4 S.4N JUAN Rodrigo Technician 
MELL.4DO B.4RK4 \ -~ctor  L'etennarian DL4Z PICKUASTE Maria T e c n ~ c ~ a n  
MERIYO GUTIERREZ Glenda \.ererinarian ECHEGAK4Y CHAl'EZ Miriam Technician

I OLGLIN C A R W S C O  Luis \ 'emmanan ] FLORES JABPZ Rlcardo Technician 
OSORIO REBOLLEDO Manuel Techniaan LEIVA T O W S  Mano \'ete:.inarian 
PEREZ JIWIB.4RREN hlacarena Technic~an hlANCILL.4 GGUERRERO Eugenio Technician 
PEREZ PINAR Igor \'etermanan I RIANRIQUEZ ZLTIGA Marlsol \'eter~narian 1 r PEREZ POBLETE Mano \'eterinar~an 1 ORTEGA ROJ.4S J a m e  \.eterinanan 
QUINTEROS GONZALEZ Enliio Techn~cian PK.4  CORKEJO T'i'al d o Vetennar~an 
VASQUEZ PACHECO Rolando Technician RIQUELRlE GONZ.4LEZ Crist~an Technic~an 
\.ILLA\.ICENCIO GAETE Hugo Technician / ROJ.L\S CORUElO Soledad \ 'eremanan I 
ZUKIGA LIZAM.4 Enaque \-eterlnanan SOT0 \'.4LENZUEL.4 Enzo Technic~an 

PROCESSING PLANT: EL XfILAGRO S 4 106-03) PROCESSNG PLANT SAX X'ICEXTE LTD.4 (06-08) 
PORK \{EATS CH1CKE;ENMEATS 

Lasr name Mother's Kame Position Lasr name hlo?l~er'sMaiden Tame Poslrion 
ivia~den Tiam- Xnme - .1 FISLDHOUSE ALXRCOX Gu:llermo 1-etennanan j W S T O S  S.4LAZ.qR Pauio ie:er:nar~an 

GOSZ.4LEZ YILL.4R Roberto T e z h n ~ c m  C A R 3  FUENTES ieonarao Techn~cian 
LEI-TOY LAB.qRC.4 G.:srax-o \'rter!nanan C O R C J O  DOYOSO Juan T e c t n ~ c ~ a n  
TORKES h!IRqND.q i i~1m3zrto  Tchn ic~ar :  GONZXLEZ ESCOS.4R !v~ r .  Tecknician 

GOKRfiO XG.IL>S G~:lIerrno \ . e t e ~ n a r ~ a n  
RQDRIG::EZ iYZli7ES I \rerenza:-~an 1 

7 . 
5qA\'E3R.", :vi3KALES .!cis ezr.nic:mA 




P.4TNCIO ESTR43.4 L W B E  (S~gneC'l 
4GRICULTUR4L ENGINEER 
REGIOSAL DIKECTOR, S.4G\ ' I  REGION 

?4RT 
SEST TO 

- The indicated one 
-Chefs  of Plant Inspection Teams 
-Ch~efof the Department of .4nin;al Protection 



I I 


Part B - h r d  h a m  and CritidControl X 

Polnt (HACCPj Systems - 8au'c Rquiranants I 




Chlle Est. C'505 3244-03 

10. Prcoperatlor.1 smitation wls not pzpcrly p d o m c j  in ix de-booing room. Grmc ,  fat, and picccs cf z~tztw:rc obscrvtd 
on the ?roduct cordact areas (convzyor belts, boning u b l s ) .  hspztion s=;vicc had not h i s t c d  its c h d i n g ,  while in ti?cmevl 
. h c  s:ablishcnt started its operation Thcst deficiint proccdurcs we;.: disc~sscdwi& thc cstablishcnt ofticiais and *c 
kpect ion senice. 30thpro rn id  to m-rect tbesc dcficicncier. 

12. It was obscrvcd during %e prcope;z'jor,al s u i t d o n  *.at tkc c1mnir.g crew was serticg hcir b u h ~  with clcming ;;quid 
chemicals 02 t h e  £loo: and then w i h u !  saitiring rhcrn on thc product coracr m a .  This dcficienc)' wu; comctcd for h c  
moment by thc cstablishmenr but it W ~ Fo b s m ~ dagain during th= foliowing br-A. 

1915 I .  NOverikation (direct observation) of the monitoring of critical limits w a  performed m the c o q m y ' s  HACCP 
program Addkiunally, critical limits were not checked before the product was shipped @reshipment rcvicw). The 
tstabli.sbment promised to cor rec t  thcw dcficimcics. 

20151. Tbc cstabIishment's HACCP program did not include all requircmentr for corrcctive action for CCPs. This deficiency 
was discussed wi'b the establishment magerncut  tha! promkcd to corrcct i t  

4051. Tbcre was no sufficie;rt illumination at the establishment's rc-inspection tables. This dcficimcy was schedulcd for 
correction by the cstablishmcnt officials. 

4215 I. No propu drainage was obscmd in thc suspect pcn at the antc-mortem inspection. This deficiency was schoddd for 
the corrective action by thc establishment officials. 

45. Scverd decp cuts werc observed on the conveyor belt and the establishment eq loyccs  dtd not propcly cleaned their 
aprons CI the de-borung room area. 

48. tncdiblc producl was not properly denablrad i;l the outsidc premises. 

48/51. Piextic containzrs used for edible and in&?& produd mnm i d  together in the dc-boning room. 'This deficiency was 
corrcctcd by the cstabtishmcnt officials. 

54/51. Ante-mortcm inspection of moving animals was paformed only from the om side. 

55. M e r  bleeding opcration, tbc knife wa.s not sanitized b e W  carcancs by the establishment cmployce. The operator 
changed his procedure after inslructcd by ti-& nC. 

55 .  EstabIishmcnt anployccs wcrc designated by Vctainariam !?om Ministry of Health m pcrfom hcad bpec.jon. This 
post-rnortem ffispection procedure was not performad properly. 



SOLvTIOX PROPOS-4LS TO THE 0BSER17-4TIOKSDETECTED D L - R I N  
TIIE FSIS ALDIT ON THE ROS-4RIO LTD-4. PROCESSIXG P L I K T  

(Reg SAG 30:06-06). 

Point 10. Implementation of SSOP, including monitoring and inspection. 
Observation The sanit~zatlon pocess ~5 as not correctlq performed smce the inspection 
and cor-rectlons n ere not completed at the bzglnmng of the cuttlng up 
Explanation The quality of the cleanlmess at the ~mnute of the lnspectlon IT as adequate. 
some deficiencies 11ere found. nluch TT ere corrected, le,oaiding the start of operat~ons. ~t 1s 
reported that there n ele ser era1 rods (sic) not equalized an iuting authorlzat~on 
Solution The equallzlng chamber 1s currently closed and IT111 so remam un t~ l  further 
author~zat~on mfrom SAG, accompan~ed by a registr~ of cuttl~lg up author~zat~on, 
addition, a cleaning team from a companq 1% as pennanentlq ~ncorporated as per the 
re \ l s~on of SAG, to take the correctlse actlons as needed. and the n~ght  shift ple- 
operat~ona! cleat-~ir~g roster n ac, incr-easedby 30% 

Point 12. Corrective actions nhen the SOOP have failed to prevent the direct 
contamination or adulteration of the product. 
Observation: During the pre-operational process of sanitization it was observed that the 
cleaning team placed on the floor the palls containmg chen~icals, and afterwards, without 
sanitizing them, the pails u7ere placed on contact areas; this deficiency was corrected at 
that moment. but it was again obse i~ed  on the next stop. 
Explanation: the wooden rollers v, here the pails were placed were afternards sanitized 
Solution: In order to reduce the contamination, bags are placed beh-een the wooden 
rollers and the pails. 

Point 19/51. 'i'erification and validation of the HACCP plan. 
Observation: Non-verification (direct obser~ation) of the monitoring of the critical lmits 
of the company's HACCP program. Ltl addition, the critical limits were not checked 
before the shipment of the product (pre-shipment control). 
Explanation: Due to the lack of understanding of \vhat the auditor requested, at that 
moment the MVO did not show the auditors the daily \verification sheets of PCCs, n.hich 
has al~vays been used and kept \\-it11 the registries updated. In addition, the SAG did not 
make available the verification registry showing that the products being shipped had 
passed within the critical limits. 
Solution: The daily control sheets of PCCs continues to be used and, in addition, a new 
sheet: nzonthly sztr~zr~za~y I-egistr3.of SAG of$cial ver.zficarions is in use, to be considered in 
the appro\-a1 of the products to be shipped. 

Point 20151. Correcti~e actions written in HACCP plan. 
T T  . n-- 1. - - .--A .- 1 A fn,-Observation: fne n=iLLr program a1 h e  pldrlt uucs I I U L  ~ m u u e  11 +h- ro/l77,,n,-nntra11 LllL 1~ ~ u l l L l l l L l l L JA W L  


the correctls e actlons of the PCCs 
Explanation: T h ~ sIssue rernalns to be confirmed since all the H-4CCP updatin, 0m as done 
follon my the FSIS requirements Thls subject n as checked b> the Dr Blair. consultant. 
a:id found to be satisfactory. 
Solution Thz cornpan? 1s cornrn~tted to re-el a lua tm~  ~ t s  H-4CCP y r s t m ~documen~ar~  



Point 35. Plague control. 
O b s e r ~ation: Open boxes n ere obsen ed at the door ofthe storage bulldmg. 
Explanation. _kt the moment of the ~nspectlon. boxes 1s ere 1 m n ~  recelJ ed and slupped at 
the same t m e .  
Solution: The procedure of closlng thls door immediately after the rzceptlon of rnareilals 
11 as established; hkeu lse. n eather strippin,o 1s placed on the doors to keep them sealed 

Point 40151. Lights. 
Observation: Insufficient light on re-inspection tables. 
Explanation: The table n-as installed for SA4G work and utilized for the inspection of 
boxes to be shipped; due to its position inside the room, the amount of Lux received was 
insufficient for the inspection. 
Solution: Lights were installed at the inspection table. 
In addition, the lighting in all points of inspection is being checked to determine its 
compliance with the standards required by FSIS (500 lux). The company is committed to 
increasing rhe light intensity on those places that are not in compliance n-ith the standards. 

Point 42/51. Plumbing 
Observation: Lack an adequate drainage in the corrals lvith amnals found to be suspects 
durin,o the ante-mortem inspection. 
Explanation: This matter had not been considered; accordmg to FSIS, the water runs 
toward the hallxvay where the veterinarians walk during the inspect~on; therefore, they 
may spread the contamination to the rest of the corrals. 
Solution: The company plans the construction of drainage 111 the corrals. Estimated 
completion time: the month of Apr~l ,  2004. 

Point 45. Equipment and utensils. 
Obse r~a t ion :Several deep cuts were obsenled on the cutting up con\ eyor belt; therefore. 
the sanitary conditions of them are inappropriate. 
Explanation: This observation was made on the cutting up main conveyor belt IT-here the 
saws are located, v,hich are causmg the damage. 
Solution: New belts ~ ~ 1 1 1  be installed. In addition, the belts shall be replaced el-ery three 
months or as established by the company's mspection in agreement with the SAG. 

Point 38. Control of the unqualified product. 
Observation: The product that has been deternlined to be unqualified is not denaturalized. 
Explanation: The control of seized products m-as the responsibility of the Health Senice. 
They mrere in control of the containers, seals: dead animals, etc., with no procedure for the 
marking or denaturalization of the product. 
Solution: Currently, the matter is being controlled by the S,4G and the procedure to 
denat::ra!ize the unqualified product n-ith met11~-!exe blix hefnre being taken to the seizure 
container, is being implemented. 

Point 48/51. Control of the unqualified product. 
Observation: Plastic containers used for qualified and unqualified products are mixed at 
the cutting up staze. 



Explanation. Ths audrtor mght  11a12 ;nisunderstood the concept that the plant has 
rcgardmg t h ~  qualified. unsat~sfactorq and unqualrficd products. smce rhers is a sqa ra t~on  
of these products Thele are shslx es \\llcre t r a ~  s containmg unqual~fied products are 
stored (I,ellom tiaj s). separated from the unsatisfactor~ products v, h ~ c hare located at the 
end of the lmes (nhite tra? s) In addltlon. tllele is a reystrj7 per sl11ft n hele a record of 
unsatisfactory products is kept 
Solution: The cornpan) i s  111 tram the per soimel In charge regarding the unqualified and 
non-sat is factor^ products. 

Point 53/51. A4nte-mortern inspection. 
Observation: The ante-inortern inspection of animals 111mo\ ement 1s perfonned on one 
slde only. 
Explanation: This task m as performed b). the Health Sen  Ice perso~mel nithout 
consrdering fore131 standards regulatmg the ~nspection. 

p ~ r f ~ r m e dSolution: This task IS c ~ ~ - e n t l >  by the SAG hich n d l  take the precaution of 
conducting a thorough inspection at the unloading stage. In addit~on.to be 111 compliance 
u71t11 this reqmrement. a m~rror  shall be installed at the site In order to examme the p~,o on 
both s~des .  

Point 55. Post mortem inspection. 
Observation: The lalife utilized for the bleeding operation 1s not sanitized betv een each 
rod by the plant employees. 
Explanation: ,4t the moment of the inspection, the Rota steck system, which ensures the 
sterilization of each lmife, n as not working. The bleeding Tvas performed by a manual 
linife that n-as sanitized once errery three p~gs .  
Solution: The following procedure 1s implemented: Each t m e  a manual knife needs to be 
used, it shall be sterilized after each pig. The company is training the employees for that 
purpose. 

Point 5 5 .  Post mortem inspection. 
Obser~ation:Certain employees at the facilities, as designated by the lreterinarians from 
the hhis trq.  of Health conduct the inspection of heads. This post-mortem inspection 
procedure was found inappropriate, 
Explanation: To the date of the inspection, the post-~nortem inspection was being 
perfomled by the Health Sen-ice that, in the inspection, did not consider the personnel for 
the inspection of heads. As a "temporary solution", it was decided to place the company's 
personnel under the supen-ision of the Health Service, in such a manner that, if something 
abnormal were found, they would immediately notify the veterinarian on duty. 
Solution: The inspection sjrstem is currently under the control of the SAG and personal 
from SAG (one technician) for the inspection of heads: has been made permanently 

.. . -
a-a~!ab!e to them 

Henry Gonzalez J. (Signed) Dlego Ranxr-ez -4, (S iped )  
A'ulimal Reyonal -qgsnt "Jllrnal Export S u p e i ~ x o r  

-01011. SAG. T'I RegonSAG 1-1RL,~ 



ANNEX 2 




Department of _ & m ~ a l  Protection. SAG A1 smda Bulnes 110.7''plso. Smtm:o 
Telephone 696 731 1; Fax: 671 6184.E-mall. propecgsag gob cl 

Fax So:638 Date: April 23. 2001 
No of pages including col er sheet: 
To: The '\'I. VIII and R_\1 Regonal Directors 
Telephone: I Fax: 
Attn. : Animal Regional Agents 
Subject: Light Intensity Information Request 
Sent by: Chief of the Department of ,billla1 Protection 

- 1U r m l t  XxY I h fomat ion  Answer ,XYX 

By the present letter I request you to infolm this Department regarding the light intensity 
at the points of inspection, expressed in Foot Candle units. at the processing plants in your 
region. 

The measurements at the Red Ifeats (Bovine and Swine) and \"\lite h4eats (Chicken and 
Turkey) Processing Plants. are to be made at each point of inspection at the l e ~ ~ e l  of the 
object being inspected (orsan or carcass). 

This information is essential to anslyer the report on the ,Audit to the FSIS inspection 
system conducted in December 2003. 

Sincerely, 

MARL4 LLTZ DENTONE SILVA (Signed) 
17E TERINARIXX 
C H E F  (S) OF THE DEPIZRT14ENT OF ANIh4A 

Seal stamped reading: (Illegible) 

PISJF (Initials) 



ANNEX 3 




From: CHIEFOF THE DEPALRTMENTOF 4 N M A L  PROTECTION 

To: SAG REGIOKAL DIRECTORS OF THE I TO THE XI1 AND RM. 

45 a coliclu~ionto the analysis of the observations made m the FSIS audit of December 2003. the 
L k i m a l  Protection Department of the S,4G has estabhshed the followmg instruction to be 
implemented by the facihties participating In the procedures of the U S .A red meat ~nspectlon 
system, of the SAG. 

1. Regarding the controls of cleanliness and disinfection. the SAG inspection teams: 

1 1 Shall 7-el-lfy the correct ork king condltlons of the SSOP controls as mplemented by the 
company. 

1 2 Shall require that in the company's training program. the employee training on cleanliness and 
dismfectlon procedures be mcluded. in order to ensure the correct appllcatlon of them. 

1 3 Shall mfonn and not~fy  to the company that the SSOP ought to spec~fically consider, in 
addltlon, the activities of pre-operatlonal and operational controls. which shall be verified by the 
designated SAG inspection team. 

1 4 Shall apply the instmctlons mdicated in the "hlanual of Inspection and Certification of Red 
Meats for Export Procedures". regarding the. "Dally pre-ope1 ational report on plant hygene". 
"authonzation to begm sacrifice" and "authonzation to begln cutting up" 

1 5 Shall inform the company that the corrective actions of the SSOPProgram shall include 
preventn e measures in order to presrent the repetition of the non-satisfactorq. procedures detected 

1 6 Shall notify the company of the reno1 ation of an) deca>ed material that hinders an adequate 
clean~ngand dismfect~on of it. 

2 .  Regarding the implementation of the HACCP system, the SAG permanent inspection 
team$: 

2 1 Shall mform the company that the correctls e actions nnplemented. before the deuatlons of the 
PCC.shall mclude the f o l l o ~  mg four crltena to mahe the follom -up and correct the non- 
sat~sfactorq procedures 



c To eitablish prel-entlr e act lox mned at ?re\ ent~nga nen occu:-rencs of the d e ~  1;ition 

d To sstabllsh the procedures of control and 1erificzt10:l to ensure that the products unqualified 
for the human consumption. ~~:anufactureddunng the de\-latlon of the PCC. ar-e not sh~pped to the 
market 

2 2 Shall \-en% that the company iinplrments the procedure indicated at 3.1 

2 3 Shall reg1str-y their actii-lties of 1er~fication of the IL4CCP plan, implemented by the companj. 
tlu-ough the seal and inlt~als of the inspector on the cornpanj's mon~toring regxtries 

2 4 Shall requlre the company to present. for each shipment of products. a registry of the 
moil~tor~ngof the PCC. nhlch shall be x erified by the officlal team 

3.  Regarding the Inspection Procedures: 

3 1 The reg~onal supenisor of the ~nspection teams shall supervise and evaluate the correct 
application of the mspection procedures as establ~shed in the "Manual of Inspect~on and 
Certification of Red bleats for Export Procedures" 

3 2 The reglonal supell-lsor of the inspection teams shall supenlse and evaluate the correct 
application of the procedure rnstructlons established by the Ser-vice. though manuals and circulars. 

Smcerely, 

hfARL4 LUZ DEKTONE SILVL4 (Signed) 
VETERIKARIAN 
CHIEF(s) OF THE DEP-LRTYIENT OF XNLIIAL PROTECTION 

Seal stamped readmg "-4gr1culture Serv~ce - Department of .4nirnal Protectlon - DepuQ Chlef" 

OI'P 'DG-M SJF (Inltlals) 

Sent to: 
- SL4GRegional Dlrector of the I to the XI1 and RkI. 
- 4n1mal Regonal Agent of the I to the XLI and R_\l 

- Department of Anma1 Protectlon 
- Flle 



ANNEX 4 




GO\-ER\31EST OF CHILE 
A4gi~cultureSen ~ c e s  

S-AG 

Department of ;bi~nial Prorectlon, SA4G A\emda Bulnes 140.7"plso. Santiago 
Telephone 696 731 1 :  F a y  671 61 S3: E-mail propecGsag gob cl 

/ Fax N? 420 , Date: >larch 16. 1004 
No of pases including co\-er sheet: 3 
To: THE SAG REGIONAL DIRECTOR. 1'111 REGION 

1 Telephone: , Fax: 
I Attn.: Animal Revional Agent 

Subject: Send FSIS Audit Report 
Sent by: Chief of the Department of Animal Protection 

Urgent Information X -4nswer 

Please find enclosed the audit report to the red meats inspection system. conducted at the 
Carnes Nuble processing plant by personal of the FSIS in December of 2003. 

I ~vi l l  appreciate your information regarding the progress made towards the con-ection of 
the points obsemed. 

Sincerely, 

HERNAN ROJAS O L A V , U  (Siged)  
1'ETERNL4FK4N 

CHIEF OF THE DEPARTMENT OF ,4NlhliZL PROTECTION 

Seal stamped readin%: "Ayiculture Sen  ice - Department of Animal Protection - Chief' 

0i7P/CP_4CTGIMBLMI(Initials) 



GOT'ER\?lEST OF CHILE 
Agiculture Sen ices 

SLAG 

Department of Amma1 Protzctlon, SAG -41emda Bulnes 130, 7' piso, Santiago 
Telephone. 696 731 1:  Fax: 671 613-4; E-mail: propecssag gob cl 

1 Fax N? 419 ' Date: hlarch 16, 1003 
1 


Ko of pages including cover sheet: 3 
To. THE SAG REGIONAL DIRECTOR. 1-1 REGIOK 
Telephone: ' Fax: 
Attn. : Animal Recjonal Agent 
Subject: Send FSIS Audit Report 
Sent by: Chief of the Department of Aiimal Protection 

Urgent Information X ,4nswer 

Please find enclosed the audit report on the red meats inspection system, conducted at the 
ROSARIO processing plant by personal of the FSIS in December of 2003. 

I u.ill appreciate your infom~ation regarding the progress made towards the correction of 
the points observed. 

Sincerely, 

HERYAK ROJAS OLAVARRIA (Signed) 
VETERI;\IARLLZN 

C H E F  OF THE DEPARTLIENT OF L4KLMALPROTECTIOhT 

Seal stamped reading: "Agriculture Sen-ice - Department of Animal Protection - Chief' 

Oi-P/CPLbCTG/h4AM,/(Initials) 



Foreign Esfablistment Audi t  Checklisti
N A N E N 1 2  LCCAi iON Z,y-y:E 1 3 .  ESTA~LL~HVENTI E S T ~ L I S H U 3 7  Y O  1 4 .  H A T  Oi C O I N T K Y  

Cames Nubk S..4. / 0 8 4 4  Oh 
Panamerrma Kortt !m3 
Chillan -ViIl Rcgim, Chilc 

5 .  HAUEOF NJ~ITOR(SJ 6. TYPE OF AUDIT 

Dr. Oto Urban E o H - s x * u o , T  ~ X U L ~ W Tw3.7-
Place an X in :ha Audit Results  block t o  indicate noncompliance wit:, requiremenrs. Use O i f  n o t  applicable. 
Pait A - SanitaCon Shndard Opaating Rocaduws (SSW) Parlo - Conhued T: M I  

B a s t  R ~ q u i s n e n t a  M Economt  Sampling R& 

7. Wmen SSOP I I 

rn Conactlrr .Elm rhrnn W C C P  phn I 

21. ROII-S~~ ~ V C Y  O( IhW C C P  PIM - Part F - Iri6pectun Requlrwnent. 

I S  Gw.mmnl swha I 



-- 

Cjilc Est. 08-G4 12-05-03 

i 015 I Eon rercoving c q u i p e n t  wzs not pio?c:!y s a n i k d  onse, r :he cnd of h e  rhlft). This deEciency was 
schciuied for corrctive action by i!e inspecmn s e ~ j c c .  

1015L Sung opera~ingemplcyee coi.bminated t i c  r ~ a lcavrty with knife which was rot ~ o p c r ! ysanitizsd 

48151 Eiiiblc and inedible plastic con.&c:s were not properk idcndficd and used in s o a c  cases in fne slaughkr mom and 
rhc offal processing ream The establishment cmployee promised to correct this  deficiency. 

54/51 Suspect pen at the an:emorfem impcctioq did no: have propcr hstallation ofdinldng warcr and suficiect light. 
Tnis dciicicncy wzs scheddcd for comaion by the t h b l i s h m a t  maintenance mpcniso:, 

61. NWTE OF AUDITOR 

Dr.Om Urban 



GO\TR\I IEST OF CHILE 
Ai,l~culturz Sen-ices 

S-4G 

SAG Office Carxzs Subla Processlag Plant Panamencalla Nol-te Knl 2 .  Ch111m 
Telephone: 33-2U71lS: Faa33-371957:E-mx1. sag@carnes cl 

Fax No:06 Date: ,\pril 23. 20031 

Yoof pages including COT-er sheet: 3 
To: OSCALZR VIDELA P.. SAG Metropolitan Region 
Fax: 2-6716184 
Attention: Office of the Under Secretary of Industry and Teclmology. DPP - SAG 
Sent by: Liliana Perez Cardenas. SAG Official Supen-isor. Carnes Xuble S.A. Processing Plant 
Subject: FSIS Audit Follow-up 

PLEASE F&D &\TTACHED TO FAX 006 FROM THE SL4G OFFICE AT CAR,\-ES 
NU'BLE S.A. PROCESSING PLANT. THE FOLLOW-UP REPORT CHROYOGw4 
OF COMPLIANCE JYITH FSIS ALDIT, CARNES AT-BLE PROCESSIXG PL_L'u'T 
COMPLIANCE REPORT. 

Liliana Perez Cardenas 
S u p e ~ ~ i s o r ,SAG, Chillan 

Copy to: Ramon Vera 
Eduardo Fuhrer 



REPORT ON .qL-DIT FOLLOTT-IP 

Chillan, -April 21.3004 

To: hlr. Oscar I7idela P.  
Chief of the Office of the 
Under Secretary of Industr\- and Technology 
Santiago 

Please be advised of the follom--up perfolmed by the personnel of the official inspection 
Team at the Cames xuble S.A. processins plant, on the non-confomlities to the FSIS. Dr. 
Oto Urhm, condl~cted011 December 3, 2004. 

1 Nan Confo~mity / Chronogram Plant 1 Followup EIO SAG 1 
Compliance to 03-3 1-04 in Plant 04-22-04 

/ device 
Lack of dellonling sterilization 

1 Lack of sterilization of Icnife used 
1 
( Solved 

04-30-2004 
1 2004 
1 Satisfactory 

Do follow-up 04-30- 
I 
1 

in ~iniming operation 

I tram used for non-edible-~roducts / 
Lack of identification of plastic / Solved 

1 
Satisfactory 

I 
The isolation corral for ante- 05-15-2004 Satisfactory 
rnortem inspection does not have 
water available for the animals to 
drink. 
Insufficient light at the isolation Solved Satisfactory 
corral for ante-mortem inspection 

Note: The Carnes Nuble S.,4. Processing Plant sent the answer to the audit department on 
the 3 1st day of March of 2004 

Liliana Perez C. (Signed) 
SAC Regional Supenisor 

S-4G-Chillan 
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